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After retiring 2 ½ years ago, this morning started as most others often do. Before my day starts with
gym, chores, projects, or a day on the water I read the news and play Wordle. The information that pops
up on my iPhone as worthy has changed considerably. The advertisements that once promoted fitness,
restaurants, sports or vacations, now promote Target, AARP, adult diapers, IBS and E.D. remedies. Wow!!
Where did the time go! I feel like a young 71 year old and I’m just not ready to put the boat on the trailer
yet. I love life, family gatherings, dining with friends, our Gulf Coast living and still love good business. So
after Wordle (got on 3 tries) this morning an interesting article popped up that caught my eye.
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Fortune magazine writer Trey Williams wrote, “Millennials want to
live a soft life, and it’s changing how they work.” He paints a grim,
but sometimes true, picture of the majority of millennials who
work only to live the life Instagram and Facebook fabricates.” They
collect their paycheck and take it to Italy, Paris or Madrid where
they flood social media with selfies of all the experiences their
hard earned cash bought them. They want to live the soft-life.

I remember my only Lay teacher at Catholic High School, Mrs.
Sennes, who used to preach, “ A fool's name and a fool's face is
always found in a public place.” Well, obviously Mark Zuckerberg,
Jack Dorsey, and Mike Krieger didn’t agree with her. They’ve made
billions off of the opposite. However, there are many exceptions to
the rule. Not all millennials are lazy, entitled, wanna be mooches,
as they are often described. Unfortunately, every generation has
its share of these, but I still very much appreciate great business
with great staff and employees. The Covid pandemic and
government handouts have allowed less than mediocre
management to use excuses like, “No one wants to work,” “We
can’t find any help,” and "We’re behind on our delivery.” Well, I call
“B.S.” Look around here locally and you will notice thriving
businesses that appreciate their employees and have no problem
keeping great staff. Attitude is the most important attribute. A
good positive attitude means employees are happy and
appreciated and not going anywhere. Just to name a few if you
want to see successful businesses, take a look at Publix, Chick-Fil-
A, Parlor Doughnuts Downtown, Duh, Grand Marlin, Troubadour
Dining, Jewelers Trade Shop, and Peg Leg Pete’s.

"They Don't Dance Like Carmen Anymore!"
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The customer service, friendly, well trained employees, happy positive attitudes along with great
product is the reason for their success. And it boils down to great management. There are restaurants,
bars and hotels still closed after 3 years and blamed covid. I blame mediocre management.
So, all that gets me to the point, Peg Leg Pete’s on the beach. Most every Sunday my wife, Dee Dee, and
I have early lunch at Peg Legs. Depending on the weather we go by boat or car and arrive at 11:00 am
sharp. If any later the line to enter winds around the entire parking lot and there are no boat slips
available. No whining, no blaming, no excuses, and no grumps. Well, unless someone unfairly questions
Tommy at the oyster station. Everyone is happy and hustling around the crowds with big smiles and
happy “tudes”. They have the most diverse group of millennials, baby boomers, and generation z’s, all
working together at a very fast pace. All work together, but the star of the show is Carmen who mostly
works upstairs behind the bar.

A lively, colorful bartender with an outgoing personality steals
the show. I’m sure her parents named her after Carmen
Miranda. For those generation y’s that never heard of Carmen
Miranda, she was a Brazilian singer, and dancer who performed
in 6-inch heels with a basket of fruit on her head.
That same talent can be seen at Peg Leg’s every weekend. Carmen
dances behind the bar between other employees coming and going
to and from the kitchen, up and down the stairs, and out amongst
the diners. Although her hair is not covered in bananas and
mangoes it may have a bit of blue or purple dye depending on her
mood and they do resemble each other! She remembers your name,
what you drink, and usually what you eat. Before we sit down, Dee
Dee and I have a Yuengling and Bud Light waiting on us at the bar.
“Hey honey! Grouper nuggets app and dozen parmesan oysters, no
bread crumbs?” she yells out. You’ll soon learn she loves LSU and
the Saints, her son is a baseball and football star and she has no
problem cussing my Alabama & FSU football teams. Her happy,
positive, sometimes loud persona is always contagious around the
bar. Everyone joins in the conversation and all of us laugh with her.
Every once in a while I think I even see Tommy smile from his
corner shucking oysters.



Donald Tomberlin
March 9, 1944 – August 22, 2022
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Well, that might be a stretch. The food at Peg Legs is always great and consistently good. I think we
sometimes just go there to enjoy the entertainment from Carmen. The way she dances around at work
I’m sure if she strapped on some 6 inch heels and a pineapple on her head she could go “slidin’ and
glidin’ cross Hollywood floors” with the best of them. Along with Carmen and Tommy, you'll also meet
many more Peg Leg characters with smiles, great personalities, and pleasant attitudes. Although they all
work both bars upstairs and down you're sure to also meet Mike, Bee, Brie, Kaguin, and Briana!!

So don’t listen to everything you read. There is much promise with generation y, the millenials, and P.S.
– we do love Tommy too!

It is with great sadness that we tell you, one of your fellow JTS family and friend has passed away
unexpectedly. Donald Tomberlin started at Jewelers Trade Shop over 38 years ago. Besides being a fine
master jeweler, Donald was also a musician, singer, and songwriter. Whether singing with his church
group, A Higher Calling, building an intricate wooden sailboat inside a bottle, writing songs, or creating a
one of a kind 3-D gold sculpture or Christmas ornament, Donald’s talent was obvious.
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One of Donald’s Masterpieces
Diamonds and Conch Pearl Choker

For the past eighteen years, Donald has
handmade some of the most beautiful and
interesting Christmas ornaments imaginable.
He was very proud of each and every creation
and always seemed to finish them by noon on
Christmas Eve no matter when he had started
them. The pride and joy he received from each
finished ornament were proof he was a true
artist. Also as most artists, his work was much
more important than tidiness and order. His
jeweler's bench was a complete mess 24/7,
365 days a year. I believe Donald derived
much satisfaction in his bench’s clutter. Each
time I walked by shaking my head he would
just grin a big smile.

Original Donnie-Bop Ornaments



5

GEMS, JEWELRY, FUN TIMES

Donald’s Finial d’arbre’s  
Better known as  Christmas Tree Toppers

One of the largest gold sculptures Donald made took him many months to finish. Completely by
hand he made a Mangrove Island with blue herons, iris, egrets and green herons sitting on the
branches and roots of the Mangrove Tree. Tarpon, bonefish and permit swam beneath as a man in a
row boat paddled by.

Donald will be missed each Christmas season and every other day for many years to
come. More years even than it’s going to take to clean his bench. Good-Bye Donald from
all your friends at Jewelers Trade Shop. I know you are enjoying singing with the angels.



These are so easy if you read the newsletter. All the words are
there somewhere. The first ten correct callers will win their
choice of a pair of JTS Wine glasses or a pair of JTS Champagne
classes, everyone else wins free jewelry cleaning for life!! So
write down your answers and call or e-mail Connie on Thursday,
October 27th, at 8:00 am sharp. Good Luck to all!
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TRIVIA WORD SCRAMBLE
Hint - Pep Leg Pete's
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Fish of the Month

While visiting Blowing Rock North Carolina for a wedding
Patrick Duplantis snuck out the day of the wedding and
fished the Watauga River. Using dry flies, nymphs, and
streamers, he caught a brown trout and a few beautiful
rainbow trout. He fished with Orvis endorsed guide Don
Costello, a senior at App State in Boone, NC.

Visiting brothers, Gary and Rusty Bazemore caught some nice
red snapper during the season. (Been that long since I wrote
a newsletter).

Charlie, Snowy Grouper

Patrick & Bo, Redfish

Gary & Mutton Snapper
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Congrats to Greg Saunders on his fabulous art show on
display now at the Ogden Museum of Southern Art in
New Orleans. His unbelievable life-like drawings look
like beautiful photographs. “Working in powdered
graphite on rag paper, Greg creates large drawings with
photo-like clarity and details.”

Special Congratulations
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ENGAGEMENTS WEDDINGSAND

Congratulations to all our beautiful JTS couples!
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Recipe of the Month
 

People often ask me “what do you do with your time since you retired Corbett?”
Well, I stay busy loving life. I fish, I boat, Dee Dee I travel, I write, I have plenty of projects, and
we go to concerts and plays and restaurants. And I love to eat and cook. So “don’t worry bout
me!” Until next time, here’s a recipe I think you will enjoy – I sure do!

Ingredients 

2 medium heads of cauliflower, in 1 1/2 inch slices

2 tablespoons extra virgin olive oil

2 tablespoons fresh thyme leaves

2 tablespoons chopped fresh oregano

1 teaspoon smoked paprika

1 teaspoon garlic powder

1/2 teaspoon onion powder

kosher salt and black pepper

1 cup marinara sauce

1 cup shredded mozzarella cheese

1 cup shredded fontina cheese

1/2 cup grated parmesan cheese

3 ounces sliced pepperoni

basil, for serving

Instructions
Preheat the oven to 450
Stand the cauliflower on its
stem, cut them into 1 1/2
inch slices. Place on a baking
sheet and rub with olive oil
In a bowl, combine the
thyme, oregano, paprika,
garlic, and onion powder.
Sprinkle over the cauliflower,
then season with salt and
pepper. Bake for 15 minutes.

Remove from the oven and
spoon over the marinara
sauce. Top with equal
amounts of the cheeses and
then the pepperoni. Bake for
5 minutes, then switch the
oven to broil and broil for 1-
2 minutes, until the
cheese is melted.

Top with fresh basil.

Easy Baked Cheesy Cauliflower Pizzas






